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Tujuan dari penelitian ini adalah mengetahui cara pembuatan abon patin, 
mengetahui formula terbaik abon patin ditinjau dari karakteristik sensoris yang meliputi 
warna, rasa, aroma, dan overall dan mengetahui kadar protein pada abon patin formula 
terbaik dan mengetahui kelayakan usaha abon patin ditinjau dari analisis ekonomi. 
Pembuatan abon patin dilakukan sebagai penganekaragaman makanan (diversifikasi 
pangan) yang bertujuan untuk mendapatkan produk yang baru dan bermanfaat bagi 
konsumen. Diversifikasi produk dari patin masih sangat terbatas, sehingga salah satu cara 
untuk menghasilkan diversifikasi produk dari patin adalah dibuat menjadi abon. Abon 
adalah makanan yang terbuat dari serat daging yang mengering dan penampilannya 
biasanya berwarna coklat terang hingga kehitaman. Abon patin dibuat dari ikan patin, 
kluwih, santan, bawang merah, bawang putih, gula merah, garam, ketumbar, kunyit, jahe, 
sereh, daun salam dan daun jeruk. Abon patin dibuat menjadi tiga formulasi yaitu formula 
pertama abon patin dengan ikan patin 1000 g dan kluwih 200 g, formula kedua abon patin 
dengan ikan patin 1000 g dan kluwih 150 g, formula ketiga abon patin dengan ikan patin 
1000 g dan kluwih 100 g. Berdasarkan hasil uji organoleptik metode kesukaan diperoleh 
hasil formula ketiga yang disukai. Analisis karakteristik kimia dilakukan dengan uji kadar 
protein dengan metode kjeldahl. Berdasarkan analisis karakteristik kimia diperoleh kadar 
protein pada Abon Patin yaitu sebesar 24,085%. Hasil analisis ekonomi abon patin yaitu 
kapasitas produksi 1.500 kemasan/bulan dengan harga pokok Rp. 13.159,-/kemasan, 
harga jual Rp. 20.000,-/kemasan maka diperoleh laba bersih Rp. 9.235.478,-/bulan, Break 
Even Point (BEP) 691 kemasan/bulan, Return of Investment (ROI) sebelum pajak 81%, 
Return of Investment (ROI) setelah pajak 81%, Pay Out Time (POT) 1 tahun 9 bulan, 
Benefit Cost Ratio (Net B/C) 1,5 dan menyatakan bahwa perusahaan ini layak untuk 
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The purpose of this research is to find out how to make the shredded meat of patin fish, to 
find out the best formula of shredded meat of patin fish based on sensory characteristic 
which includes colour, taste, aroma, and overall, to find out the protein of the content on 
the best formula of shredded meat of patin fish, and to find out the suitable of the 
business of shredded meat of patin fish based on economical analysis. The production of 
shredded meat of patin fish is to create a food diversification which its purpose is to have 
a new product and has advantages to the consumers. The product diversification from 
patin fish still has limitation, until it has one way to create food diversification from patin 
fish become the shredded meat. shredded meat means food which is made from fibrous 
part of meat which it is becoming dry and usually it has light until dark brown colour. 
Shredded meat of patin fish is made from patin fish, kluwih fruits, milk squeezed from 
coconut, red onion, white onion, red sugar, salt, coriander, turmeric, gingger, lemongrass 
and orange leaf. Shredded meat of patin fish is made into three formulas which the first 
formula is the shredded meat contains of 1000 g of patin fish and 200 g of kluwih fruits, 
the second formula is the shredded meat contains of 1000 g of patin fish 150 g of kluwih 
fruits and the third formula is the shredded meat contains of 1000 g of patin fish and 100 
g of kluwih fruits. Based on the result of organoleptical test by scoring method, the result 
shows that the third formula is most wanted by the consumers. The analysis of chemical 
characteristic is done by the test of protein content by using kjeldahl method. Based on 
the analysis of chemical characteristic, it can be seen that the protein content on the 
shredded meat of patin fish is 24,08 %. The result of economical analysis shows that the 
capacity of production is 1.500 pack a month with main price is Rp. 13 158 a pack   sale 
price is Rp. 20.000 a pack, it can be seen that the profit is Rp. 9.235.478 a month, Break 
Even Point (BEP) is 691 pack a month,Return of Investment (ROI) before tax is 0,81%, 
Return of Investment (ROI) after tax is 0,81%, Pay One Time (POT) one year and two 
months, Benefit Coct Ratio (Net B/C) is 1,9 and it explains that this company is 
reasonable to be expanded because the value of B/C is more than 1. 
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